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At once they assume that his supplies cannot be fresh, and take their
custom elsewhere. The unfortunate tradesman has, in fact, suffered
because his stock has been attacked by bacteria from the sea and the
foreshore.
Shellfish and jellyfish, sea worms and Crustacea are in many cases
phosphorescent. In a word they give out light without giving out heat
because of the phosphorescent bacilli in them. It requires but an
elementary knowledge of bacteriology to cultivate from any given sample
of sea water bacilli remarkable for their phosphorescence. Kept in a
glass beaker, they will remain alive almost indefinitely. When the
beaker is shaken, the oxygen of the air increases the glow, till it is as
bright as a night-light.
HEALTHY   ONLY   WHEN   DISEASED
If the green pea had a slogan it might well be, " Love me, love my
bacilli." Duck and green peas have long been associated on our menu
cards. From the green pea's point of view the duck is superfluous.
But not a certain little bacillus whose formal name is Bacillus radicicola.
For the pea is only one of many living things which, to be healthy, must
be diseased.
On the roots of peas and other legumes are nodules in which this
particular bacillus was found for the first time rather more than fifty
years ago. Because these bacteria can absorb nitrogen from the air,
itself eighty per cent nitrogen, they are known as " nitrogen-fixers "
or ozotabacteria. If peas be sown in a field where none has been sown
before, their growth is poor. But if the field be treated with Bacillus
radicicola^ at once the plants become sturdier and the pods fatter and
more numerous.
BACILLI   AS   FACTORY  HANDS
As the farmer has unpaid hands in the nitrogen-fixers, so the
industrialist who manufactures dairy food employs bacteria in steadily
increasing varieties. If bacteria did not produce lactic acid in milk, milk
could not be transformed into cheese. New cheese has to ripen. During
the ripening process, the bacteria live on in the now solid cheese, and in
the conditions provided by the manufacturer, increase in number.
At this point in the manufacture, the effect of the bacteria on the
changed medium in which they find themselves is to alter the flavour
of the cheese. Industrialists take full advantage of this. Although
the question, "What is the difference between a Stilton and a
Gorgonzola ?'' cannot be answered altogether accurately by the statement
that, " It is the bacillus that accounts for the label on the box/' this is in
fact not far from the truth. True Stilton differs from other cheeses w.
being made from whole milk to which is added the cream from another
milking. Nowadays, unfortunately, so-called Stilton is sometimes made
from " single cream " milk, and so lacks the unique flavour of the
genuine product.